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類によって著しく異なり， その含量と水和度の強さは一致しており家兎肉， 横肉，豚肉， 馬肉の順に球状
タンパク質が多く保水性がよいことを報告している.小島ら (1958)4)，5) も各種家苦手肉を用い， 肉とソーセ
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供試肉 5gをj秤取し蒸留水 10mQを加えて氷水で冷却しながら 3分間ホモジナイズし，そのホモジェネー
Item 
Table l. Food additives in pork. 
Trial ¥:T:" Food additives in pork I 1¥10. 
1 ~o~assium nitrate 
I Sodium nitrite Color former 
0.10 % 
0.02 % 
Common salt 2 I Sodium chloride 2.00 % 
Sodium chloride 2.ω 男6
Basal curing i噌 redients 3 I Sodium nitrite 0.02 % 
IPotasslUm mtrate 0.10 % 
Preservative | 4 |(3〉+Potasslum田市町 0.20 % 
5 (3)+Furylfuramide (AF-2) 0.025% 
Binding agents 
6 I (3)+Sodium pyrophosphate 
7 I (3) +Sodium tripolyphosphate 
8 (3) +Sodium hexametaphosphate 
9 I (3)十Sodiumascorbate 
10 I (3) + Sodium erythorbate 





















































(50B-1 F 5-3型〉を使用した以外は大橋らの報告した方法9)に準じ Fig.1に示す方法によった.





Dried |at 950C 
(l1ntill constant wt) 
Residl1e (C) 
W - W， 
WHC (加 =--w-zx I∞ 
Residl1e (B) 
些dpQx100=WI 
W=Total moisture (%) in cl1red pork. 
W 1 = moisture (%) in cooking loss. 




























Tahle 2. The effect of sodillm chloride， nitrate and nitrite on the WHC of 
pork and the distriblltion of protein existing in sol state in pork. 
Triall ~ ". iPH ollwHCi Prote旧白山ngin sol st批 inpork 
Item ¥Idl I Food additives in pork I cured 1 n~;'-'Irr--=-=-=-f， で一 「一一一一一一~ ¥J¥JU (lUUJllV l.:~ l-LI l'Vln. I ~:~~ I % 1 Totall Myosin I Actornyo. 1M十AMI'Iー リ1+
1 1 WCO< 1 I(T) %1 (M) % 1 sin(AM)% 1 %1 AM) % 
Il¥.T___ i t: ;1(¥ I AA 0r，il C: AA i {¥ 1:0 (¥ 110 "1 (¥1 。IN口町 5.40 i 44.301 5.44 I 0.53 1 0.48 1 1.01 1 4.43 
1 i~o~illm l1i t山 002%i5.45i41781557i o53104811.0114.56 
A IPotassium n山 ate 0.10%¥ ~.~U 1 ~u.'''1 ~.~. 1 V.V.J 1 v.~v 1 A.VA 1 
Analysisl 2 ISodium chloride 2.00%15.45 1 54.00! 5.85 1 0.60 I 0.68 I 1.28 1 4.57 
iSodium nitrite 0.02%1 
3 !Potassium nitrate 0.10%15.48 1 53.C判5.64I 0.55 I 0.62 I 1.17 I 4.47 
ISodium chloride 2.00%1 1 
。INone I 98 I 84 I 96 96 I 77 86 I 99 
lsodm nitrite 0.ω均 99 I 83 I 99 I 96 77 I 86 I 1位1 Ip~~~;~;~;;;'~i~~ate : lO刈 JJ I 0':> I ';JJ I ';)0 I I 00 lndex 1-~---_.--.. ...----- . --/ul 
number 1 2 ISodium chloride 2.00%1 99 i 102 1 109 ! 105 110 109 1但
l isぃ… orillli3 lPotassium nitrate 0.10%1 100 1 100 1 100 1 1∞ 100 1 100 1ω 
」恒竺竺竺_e2.00%1__ ____ __ _____j 
Table 2によれば，豚肉に発色剤として硝倣カリウム0.10%，亜硝酸ナトリウム0.02%を添加した Trial1 
においては無添加の TrialOと比較し肉の保水性には大した変化が認められないが， 2.00%の食塩を添加




























Table 3. The effect of potassium sorbate and AF-2 on the WHC of cured pork 
and the distribution of protein existing in sol state in pork. 
ly| 陣取CI Protein existing in sol state in pork Total (MMy〉os%in|sAlnc(tAomMYj0FZ・同14+AMm1TA-M〈M)9+5 (T)% 
Sodium nitrite 0.02p% %g 
3 Potassium nitrate 0.10 5.48 53.01 5.64 0.55 0.62 1.17 4.47 
Sodium chloride 2.00 
Analysis (3) + Potassium 4 sorbate 
。 5.56 54.28 5.71 0.63 0.69 1.32 4.39 
5 (3)+AF-2 0.025% 5.45 53.49 5.64 0.59 0.60 1.19 4.45 
Sod山 nmtrtie 0.023% %Z 
3 Potassium nitrate 0.10 100 100 100 1∞ 1∞ 
Index Sodium chloride 2.00 
number 4 (3) + Potassium sorbate 0.20 % 101 102 101 115 111 113 98 





















Table 4. The effect of polyphosphate on the WHC of cured pork and the 
distribution口fprotein existing in so! state in pork. 
:pH ofl un..rrl Protein existing in so! state in pork Trial、Y冶冶'ria旧凶~ l川Fれood∞似印d【 add刈耐“出l附 S …i山np附0肝叫r比k I'~口∞urei No.仏. | l 」m…向十 | /イ; 1 阿Tot凶a出11.:崎yo白b山 1内4ι川加~込L凶叫しdいt切omヤ刊押γV~Uザ刊Jl':巴、()'IM+A~'， T、¥巴ゴ-一べてゴ(M+
山山L川 I(T)%百ト:1(M) % 1 sin(凶AM)男%1 %1 AM) % 百
凶s批o町叫)(
3 11'γJ勺otas回51旧u叩1mnlぱtrat怜e 0.1刊0%15.4必815臼3.0ω115.fiω4 i 0.5日5 1 O.fi臼2 1.17 1 4.4幻7 
iSodium chloride 2.00%1 
6 i(3)+~?~:~~~~~h" ，~0.30%1 5.651 55.55: 6幻 10.57 Analysis 1 り pyropho5patev，vV/0 vvv 1 vv，vvl 0.80 1.37 4.90 
I '7 i(3:_t:~吋I~m 0.30矧5.71156.7716.53 1 0.63 0.89 1 1.52 I 5.01  1 tripolyphosphate v">v/ol V.. I VV'''1 VV'J VVV VVJ ..V~ 
8 1(3σ附山)+吋吋S釦制0吋叫d出i川回悶a.Oω吻矧%矧|は5…5臼引…21卜54.2ベ34|卜川5“6引0.4必3 1 0.6釘7 1 1.10 1 4.5叩幻7 |m坤 hosphatev，vv/01 V.V~ I v~ ， ~vl v.V' I V ~V vV' ..V
ISodium nitrite 0.02%1 
3 iPotassium nitrate 0.10%1 100 1 1ω1 1∞ 100 1 100 1 1ω1ω 
I 'Sodium ch!oride 2.00%1 
凶 ? | 6 | (伊仙3
numDer I 
'7 1(3:_t~~~~~~o~ho'o 0.30%1 104 I 107 I 116 I 114 144 126 1 112  ! t吋olyphospatev0v/0 "v~: .V'
i¥(3〕間応出fJo羽川川川内 |ω91I 1似
た程の保水効果が認められなかったという.木塚ら(1959，19(0)17)，18)，19)はポリリン酸塩は肉の結着力をよ











HELLENDOORN (1962)22)は2%食海と50%の水を加えた肉を用い， いろいろの pHで各種リン酸塩の保














Table 5. The effect of sodium ascorbate and sodium erythorbate on the WHC of cur吋
pork and the distribution of protein existing in sol state in pork. 
1 Trial 1 T"'~ ~.1 . 1.1 " • _ ~ _1 !pH ~~fl WHcI Protein位 iはingin sol sta句 inpork 
1111山 Foodadditives in pork i cured 1 "~:VI~I " . _ ..-. "l.-I 〆げ~o. 1 ，vvu uuu ，，'V ~o .u pv.n 1 町一~ 1 % 1 Totall Myosin 1 Actomyo-1 M+AMI Tー (M+
L一一1 unouc 1 I(T) %1 (M)亙Isin旦塑)%1 %1 AM) % 
|出odiumnitrite O.ω%1 1 1 
3 IPotassium nitrate 0.10%15.48 I 53.011 5.64 1 0.55 1 0.62 1 1.17 1 4.47 
Sodillm chloride 2.00%i 
Analys同 910〉+?ZZte 仏03%[5.471位 d5.751 O.必 1 0.66 1 1・14 I “1 
|10 f3〕+yitl5小3.0115.791 0.43 1 0.68 1 1.11 1 4.68 [ erthorbate 0.03%[ v."'" [ v"v'[ I V<:Iv I VUQ J.1...I.. I
(lSodH1m nitrite 0 02%|||I11i 
3 IPotassillm nitrate 0.10%1 100 1 100 1 100! 100 I 100 100 1 100 
[Sodium chloride 2.00%1 
Index 1 I，n， ，r ，. 
number|910〉+?23Zte o m刻1001 99! 1叫 87 106 94 104 
101伽 110 92 105 








Table 6. The effe氾tof food additives by co.existing with each kind of additives on the 
WTHC of cllred pork and the distribution of protein existin哩insol state in pork. 
Itm|Trla11v pipHotlwHc!fmtm-tlng ln-s附 i??ヂ1 ."，'a， 1 Food addi tives in pork 1 cured 1 ，_;-v ， I No. I j_"UUU c:t UUllIV C:~ JI pUJfi i ~::'; I % I Totall Myosin! Actω0叩y戸o-IM+AMIT一 (M十
1 • .~. 1 me伺側a抗t /V σ) ;矧広引1êM5~%刻広引1 ~i;;(休AM附)%刻Z引1.'-'-%刻1-AM) 男%
I 3 I~ロ口S制M叫吋叫州i川…uPotas回SI山umnitra  
ISodium chlorid 
AnalvsiU((3)+S吋mm
a，p'o I Itripolyphospha 
0.10~1 5.48 I 53.011 5.64 
2.α) 
0.30%1 I 














0.01∞205% %U 川川 1ωe O 
2. 
0.30% 
te 主te00.0.02053F% %U 
6 
0.55 0.62 1.17 4.47 
0.90 1.60 2.50 4.85 
100 1∞ 100 1∞ 
164 258 214 109 
128 ヰト苧基・上隆保・世良尚
Table 6によれば，食塩2.00%，硝酸カリウム0.10%，亜硝酸ナトリウム0.02%，エリソルピン酸ナトリウ
ム0.03%， ソルピン酸カリウム 0.20%，および AF-2 0.025%を混合添加し 40Cで72附間塩漬した場合
(Trial 11)は食塩と発色剤の基本的塩漬剤だけの場合 (Trial3)に比較し pHが上昇し保水性も著しく増
加しているのが認められる.その保水性の増加は添加した食塩と結着剤の保水性に支配されるように思考す



















量は，これらを添加しないものに比較しやや増加することが認められたが， A F-2 0.025%を添加した場
合は変化が認められなかった.
3. 豚肉にピロリン酸ナトリウム0.30%，トリポリリン酸ナトリウム0.30%，ヘキサメタリン酸ナトリウ






5. 豚肉にエリソルビン酸ナトリウム 0.03%， トリポリリン酸ナトリウム 0.30%， ソノレビン酸カリウム
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SUMMARY 
'1he effect of various food additives on the water holding capacity (WHC) and on the distribu-
tion of muscle protein existing in sol state was studied with the M. longissimus doγsi of cured pork. 
1) '1he WHC and the amount of sol state of muscle protein (total protein， myosin， actomyosin) 
in pork increased markedly by the addition of 2.00% sodium chloride. On the other hand， a mixture 
of 0.10% potassium nitrate， 0.02% sodium nitrite and 2.00% sodium chloride decreased slightly the 
WHC and the amount of sol state of muscle protein. 
2) '1he WHC and the amount of muscle protein in sol state increased slightly by the addition 
of 0.20% potassium sorbate in cured pork， but was not affected by an addition of AF-2. 
3) '1he WHC， the amount of muscle protein and the pH increased markedly by the separate 
addition of 0.30% sodium pyrophosphate， 0.30% sodium tripolyphosphate and 0.30% sodium hexame-
taphosphate in cured pork. However， the effect was highest with 0.30% sodium tripolyphosphate， 
followed by 0.30% sodium pyrophosphate and 0.30% sodium hexametaphosphate. 
4) '1he addition of 0.03% sodium ascorbate and 0.03% sodium erythorbate in cured pork did 
130 
not affect the WHC, but increased the total protein and actomyosin slightly, while decreasing the 
myosin considerably. 
5) A combination of 0.03% sodium erythorbate, 0.30% sodium tripolyphosphate, 0.20% potas-
sium sorbate and 0.025% AF-2 in cured pork produced a marked increase in the pH, the WHC and 
in the amount of muscle protein, particularly actomyosin. 
In general, the addition of food additives, especially a combination of sodium chloride and sodium 
polyphosphate increased the amount of sol state of muscle protein, the pH and WHC. The WHC 
of cured_!pork is supposed to increase through the increasing of the amount of muscle protein, 
especially actomyosin. 
